a2 United States Patent

US007316826B2

(10) Patent No.: US 7,316,826 B2

Kindel et al. 45) Date of Patent: Jan. 8, 2008
(54) COFFEE AROMA WITH IMPROVED (52) US.Cl oot 426/534; 426/535
STABILITY (58) Field of Classification Search ............ 426/534,

(75) Inventors: Guenter Kindel, Hoexter (DE);
Gerhard Krammer, Holzminden (DE);
Stephan Trautzsch, Holzminden (DE)

(73) Assignee: Symrise GmbH & Co. KG,
Holzminden (DE)

(*) Notice: Subject to any disclaimer, the term of this
patent is extended or adjusted under 35
U.S.C. 154(b) by 709 days.

(21) Appl. No.: 10/484,229

(22) PCT Filed: May 27, 2002

(86) PCT No.: PCT/EP03/05542

§ 371 (e)(D),
(2), (4) Date:  Jan. 16, 2004

(87) PCT Pub. No.: WO03/101216
PCT Pub. Date: Dec. 11, 2003

(65) Prior Publication Data
US 2004/0202767 Al Oct. 14, 2004

(30) Foreign Application Priority Data
May 31,2002 (DE) .cccoovveiireeeccnen 102 24 083
(51) Imt.CL

A23L 1722 (2006.01)

426/535, 536, 537, 538, 594, 595, 650
See application file for complete search history.

(56) References Cited
U.S. PATENT DOCUMENTS

3,962,321 A 6/1976 Parliament et al.
4,001,454 A 1/1977 Jindra et al.
4,092,334 A 5/1978 Mookherjee et al.
5,580,593 A 12/1996 Liu et al.

FOREIGN PATENT DOCUMENTS
WO WO 95 11595 5/1995

OTHER PUBLICATIONS

Semmelroch P et al, “Analysis of Roasted Coffee Powers and Brews
by Gas Chromatography-Olfactometry of Headspace Samples”,
Lebensmittel Wissenschaft und Technologie, Academic Press, Lon-
don, GB.

Primary Examiner—eslie Wong
(74) Attorney, Agent, or Firm—Akerman Senterfitt

(57) ABSTRACT

Process, in order to impart to foodstuffs an aroma of fresh
ground and fresh brewed coffee, wherein the aroma sub-
stances necessary for imparting the aroma impression of
fresh brewed or fresh ground coffee are produced in separate
formulations and recombined for use in food stuffs or
perfumery products.
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